
 

 

 



 

 

 

 

Menus taken from Summer Collection 

Further menu collections and our Wine Collection 
can be viewed at www.mansfieldtraquair.co.uk 

 

R O S E   W E D D I N G  E X P E R I E N C E 
 

 

Drinks Reception 

 

asparagus spear in buttered parmesan and poppy 
seed filo   

 

smoked salmon, black pepper, capers and 
horseradish 

 

   

 

Drinks To Accompany Drinks reception 

prosecco brut saccheto, veneto, italy 

(2 glasses per person) 

 

   

 

a glass of prosecco to toast the bride & groom 

 

 

 

 

 

 

Wedding Breakfast 

cauliflower veloute with sorrel 

    

chicken supreme baked in yoghurt and dijon 
mustard marinade, spring onion mash, roasted 
mediterranean vegetables, gravy flavoured with 
honey and coriander seed 

   

rosewater scented summer fruit brulee with little 
almond cookies 

   

freshly brewed organic fairtrade ”tikki” coffee with 
scottish fudge 

    

Drinks To Accompany Wedding Breakfast 

masan, vin de pay du comte tolosan, 
francemasan, vin de pay de l'herault, france 
(3 glasses of wine per person) 

£79.50 plus vat per person  – prices valid from 

March 2009 – August 2009



 

 

 

 

 

 

 

 

 

 

 

Rose Experience Includes 

 

a dedicated event designer – to assist you throughout the planning, designing and creation of your event 

a dedicated hospitality manager –  ensuring a professional service and seamless event on the day    

a dedicated team of chefs –  planning, designing and delivering your menu with flair and expertise   

fully trained service staff uniformed in silver shirts and black bistro aprons  

floor length linen table cloths  

linen napkins 

fine white china  

elegant long stemmed glassware  

contemporary montiverdi cutlery 

six foot round tables 

bentwood chairs 

uplighting for the Nave, Baldacchino and South Chapel 

P.A system for your speeches 

 

 

 
 
 
 
 



 

 

 

 

Menus taken from Summer  Collection 

Further menu collections and our Wine Collection 

can be viewed at www.mansfieldtraquair.co.uk 

 

 

 
P E O N Y   W E D D I N G   E X P E R I E N C E

 

Drinks Reception 

a selection of three canapés per person 
asparagus with air dried ham and sun kissed 
tomatoes 

sweet and spicy squid bon bons with a citrus 
crème fraiche dip 

seared yellow fin tuna, rolled in seeds and herbs 
with micro cress  and peanut butter cream 

   

Drinks To Accompany Drinks Reception 

pommery brut royal - france 
(2 glasses per person) 

   
 
a glass of pommery brut royal to toast the bride & 
groom 

 

 

 

 

 

Wedding Breakfast 

caramelised pear, chicory and ricotta tart with  
ginger spiced syrup and tossed leaves 

   

slowly simmered cushion of beef with crushed 
peas, yellow courgettes, tender young carrots, 
shredded potato cake and light gravy of cooking 
juices 

   

strawberry and champagne pannacotta with a 
black pepper tuille 

   

freshly brewed organic fairtrade ”tikki” coffee with 
scottish fudge 

    

Drinks To Accompany Wedding Breakfast 

chardonnay, costa vera, chile 
merlot, costa vera, chile 
(3 glasses of wine per person) 
£99.00 plus vat per person  – prices valid from 

March 2009 – August 2009 
 



 

 

 

 

 

 

 

 

 

 

 

 

 

Peony Experience Includes 

 

a dedicated event designer – to assist you throughout the planning, designing and creation of your event 

a dedicated hospitality manager –  ensuring a professional service and seamless event on the day    

a dedicated team of chefs –  planning, designing and delivering your menu with flair and expertise   

fully trained service staff uniformed in silver shirts and black bistro aprons  

floor length faux silk table cloths 

faux silk napkins 

fine white china  

elegant long stemmed glassware  

contemporary montiverdi cutlery 

six foot round tables 

bentwood chairs 

uplighting for the Nave, Baldacchino and South Chapel with a change of colour for the evening 

reception 

P.A system for your speeches


